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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE  MPI  BULLETIN  82-29-A 

Food  Safety  and  Inspection  Service  5-31-82 

Meat  and  Poultry  Inspection  Operations 
Washington,  DC  20250 


INFORMATION  FOR;  MPI  Employees  and  Interested  Parties 


CHECKLIST  OF  MPI  BULLETINS 


This  checklist  includes  active  bulletins  published  on  or  before  May  31,  1982, 
and  obsolete  bulletins  canceled  December  31,  1981,  through  May  31,  1982. 
Bulletins  not  appearing  on  this  list  (except  those  published  after  May  31,  1982) 
are  obsolete  and  should  be  removed  from  active  files. 


NUMBER/  SUBJECT  ORIG.  STAFF 

DATE  CATEGORY 

DIST.  CODES 


11 

Plant  Operating  Schedules 

FO/A 

6/23/72 

Working  Conditions, 

S-12,S-13 

Poultry  Plants 

ES-14,S-15 

ES-16, 

ES  16-1, 

ES  16-2, S-17, 
S-18  (Poultry 
PI  ants) 

211 

Net  Weight  Compliance 

PLS/G 

2/20/73 

Q 

235 

Nutritional  Labeling 

PLS/F 

3/15/73 

EA-ET, 

U-U-2 

263 

Waste  Disposal  Permit 

FO/B 

4/6/73 

P,Q,U-2 

367 

Meat  Trimmings 

PLS/H 

8/1/73 

Q,P,T,U, 

U-2 

388 

Meat  Trimmings 

PLS/H 

8/10/73 

Q,P,T,U 

392 

Cured  Meat  Products  Labeling 

PLS/F 

8/10/73 

Q,P  J, 
U-U-2 

MPI  Bulletin  - Page  2 
82-29-A 

5-31-82 

NUMBER/ 

DATE 
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ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

418 

8/31/73 

Labeling  Standards  for 
Certain  Cooked  Sausages 

PLS/F 

Q,P,T,U-U-2 

456 

10/19/73 

Warm  Cut-Up  and  Deboning 
of  Poultry 

ISR/D 

Q 

542 

12/26/73 

Labeling  USDA 
Specification  Product 

PLS/F 

Q,P,T,U-U-2 

553 

1/2/74 

Extension  of  Time  for 
Cured  Meat  Product  Labeling 

PLS/F 

Q,P,T,U-U-2 

563 

1/2/74 

Labeling  Frozen  Dinners 

PLS/F 

Q,P,T,U-U-2 

586 

1/24/74 

Certified  Port — Trichinae 
Control  by  Refrigeration 

ISR/G 

Q,P,T,U-U-2 

611 

2/14/74 

Exports  of  Horsemeat  to  the 
United  Kingdom 

FPS/J 

P,Q,T,U-U-1 

616 

2/22/74 

MPI  Bulletin  367 

IC/H 

Q,P,T,U-U-2 

619 

2/25/74 

MPI  Directive  918.1,  Poultry 
Carcass  Inspection  Program 

ISR/C 

Q 

629 

3/5/74 

Sorbitol  in  Cooked  Sausages 

PLS/G 

Q,P,T,U-U-2 

648 

3/20/74 

Sampling  Method  for  Estab- 
lishment Not  Using  the  Online 
Plan  for  Ready-to-Cook  Young 
Chickens 

ISR/C 

Q,P,T,U-U-2 

650 

3/19/74 

Labeling  Meat  and  Poultry 
Products  with  Nonmandatory 
Features  at  Locations  Other 
than  Official  Establishments 

PLS/F 

Q,P,T,U-U-2 

670 

4/12/74 

Operations,  Procedures 
and  Equipment 

PFE/B 

Q,P,T,A,I,J, 

K,L,M,N,0 
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NUMBER/ 
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ORIG.  STAFF 
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CATEGORY 

DIST.  CODES 

742 

6/21/74 


784 

8/5/74 


Procedure  for  Controlling 
Temperatures  of  Smoking 
and/or  Drying  Rooms  in 
Plants  Processing  Country 
Cured  Pork  Products 

Poultry  Carcass  Inspection 
Program — Mature  Chickens 


800 

9/4/74 


809 

9/10/74 


Procedures  for  Controlling 
Temperatures  of  Smoking  and/ 
or  Drying  Rooms  in  Plants  Proc- 
essing Dry-Cured  Pork  Products 

Perishable,  Heat  Processed 
Canned  Meat  Products 


816  Nutrition  Labeling 

9/16/74 


75-3  Control  of  Canning  Opera- 

1/2/75  tions  Conducted  at  Official 

Establ i shments 

75-4  Flexible  or  Semirigid 

1/2/75  Retortable  Packages 


75-29  Labeling  Required  Features 

2/11/75 

75-56  Poultry  Carcass  Inspection 

3/21/75  Program — Turkeys 


75-99  Universal  Product  Code  and 

6/26/75  Postal  Zip  Code  Added  to 

Label i ng 

75-105  Asbestos  Filters 

7/15/75 


ISR/G 

Q,T,U-U-2 


ISR/C 
All  MPI 
Codes 

ISR/G 

Q,P,T,U-U-2 


PLS/G 

Q,P,S,U-U-2 

PLS/F 
All  MPI 
Codes 

ISR/G 

Q,P,S,T, 

U-U-2 

ISR/PLS/F 

P,Q,S,T, 

U-U-2 

PLS/F 

P,Q,S, U-U-2 

ISR/C 

A-0 

P, Q,S,T,U. 
U-2 

PLS/F 

A-0,P, 

Q, S,U 

PFE/B 

A-0,P, 

Q,S,U,U-2 
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NUMBER/ 
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ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

76-6 

1/7/76 

Items  Used  with  Meat  or 
Poultry  Products  that  are 
Unapproved  or  Approved  but 
Unacceptabl e 

I SR/ A 

A-0,P,Q, 

S,U 

76-29 

2/20/76 

Canning  Operations  and 
Critical  Control  Factors 

ISR/G 

A-0,P,Q,S,T, 

U,U-2 

76-60 

4/16/76 

Labeling  Meat  Quality  & 
Yield  Grades 

PLS/F 

A-0,P,Q,S, 

U,U-2 

76-123 

8/3/76 

MPI-APHIS  Management  and 
Communication  System 
Coordi nati on 

WSDS/A 

a-o,q 

76-145 

9/8/76 

Clarification  of  Religious 
(Buddhist)  Requirement 

ISR/A 

A-0,P,Q,S, 

U,U-2 

76-179 

11/17/76 

Inspection  Requirements  for 
Certain  Uncured  Beef  Products 

ISR/G 

A-0,P,Q,S, 

T,U,U-2 

77-18 

2/9/77 

Labeling  Meat  Quality  and 
Yield  Grades 

STS/F 

A-0 

P,Q,S,U,U-2 

77-19 

2/9/77 

Water  Reuse 

SDS/B 

A-0 

P,Q,S,U 

77-34 

3/16/77 

Chemical  Disinfection  in 
Lieu  of  180°  F.  Water 

SDS/B 

( Issuances) 

77-65 

5/13/77 

Thirty-Thirty  Test  for 
Percent  Pump 

SDS/G 

A-0 

P,Q,S,U, 

U-2 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

77-66 

b/\l/ll 

Energy 

PFE/A 

( Issuances) 

77-71 

5/24/77 

Random  Sampling  Requirements 
for  Residue  Monitoring 

SS/K 

a-o,p.q,s 

77-76 

6/8/77 

Cheesefurter  Samples  for 
Added  Water  Compliance 

SS/K 

A-0,P,Q,S 

77-91 

6/29/77 

Minimum  Count 

TS/G 

A-0,P,Q,S,U 

77-92 

7/6/77 

The  Implementation  of  the 
National  Interim  Primary 
Drinking  Water  Regulations 
and  Their  Effect  on  the  Meat 
and  Poultry  Inspection 
Program 

PFE/B 

a-o,p,q,s,u, 

U-2 

77-114 

Q/2^/11 

Residue  Sampling  Requirements 

SS/K 

A-0,P,Q,S, 

U-2 

77-129 

11/11/77 

Water  Conservation  and 
Sani tati on 

SDS/B 

(Issuances) 

78-16 

znm 

MPI  Directives  Checklist 

IC/A 

M90,M07-M12, 

M50 

78-32 

3/14/78 

Grade  Specifications  for 
Product  Purchased  Under 
Government  Contract 

FSR/F 

M90,M09-M12, 
M93-M95,  M50 

78-35 

3/16/78 

Establishment  Numbers 

WSDS/A 

M90,M09,M10 

78-40 

3/28/78 

Disposition  of  Contaminated 
Poultry  Carcasses 

I SR/C 

M90,M09-M12, 

M25,M29,M93 

78-48 

4/19/78 

Sequenced  Inspection 

ISR/C 

M90,M09-M12, 

M25,M29 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

78-62 

6/6/78 

Bacon  Sampling  Program 

MPI/DA/G 

M90,M09-M12, 

M22,M28,M32, 

M50 

78-63 

6/6/78 

Implementing  Bacon 
Regulations 

PLS/G 

M90,M09-M12, 

M22,M28,M32, 

M50 

78-72 

7/14/78 

Label  Approval  for  Product 
Intended  for  Export 

PLS/F 

M90,M09-M12, 

M94 

78-74 

7/14/78 

Implementation  of  the  Bacon 
Regulations  and  Sampling 
Programs 

TS/D/G 

M90,M09-M12, 

M22,M28,M32, 

M50 

78-84 

8/8/78 

Alerting  Food  and  Drug 
Administration  of  Repeat 
Violators 

SS/K 

M90,M09-M12, 

M50 

78-85 

8/8/78 

Bacon  Sampling  Requirements — 
Monitoring  and  Confirmation 

MPI/DA/G 

M90,M09-M12, 

M22,M28,M32, 

M50,M04 

78-86 

8/8/78 

Bacon  Sampling  Requirements — 
Retention  Phase 

MPI/DA/G 

M90,M09-M12, 

M22,M28,M32, 

M50,M04 

78-87 

8/10/78 

Inspection  of  Contract 
Specification  Product 

FO/G 

M90,M09-M12, 

M94,M95,M50 

78-90 

8/22/78 

Cooked  and  Roast  Beef 

ISR/FO/G 

M90,M09-M12, 

M18,M28 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

78-95 

9/1/1^ 

Reporting  Swine  Sulfonamide 
Viol ati ons 

FO/K 

M90,M09-M10 

78-101 

10/5/78 

Bacon  Sampling  Requirements 

FO/G 

M90,M09-M12, 

M22,M28,M32, 

M50,M04 

78-105 

10/16/78 

Stork  Continuous  Type 
Retorts 

PFE/B 

M90,M09-M12, 

M94,M50 

78-107 

10/19/78 

Labeling  Poultry  Breasts 

FO/F 

M90,M09-M12, 

M15,M17 

78-110 

10/26/78 

Labeling  of  Proprietary 
Mi xtures 

PLS/F 

M90,M09-M12, 

M27,M28,M50 

78-111 

10/26/78 

Reinspection  of  Poultry 
Necks  and  Giblets 

AM&PMI/C 

M90.M09-M12, 

M25 

78-122 

11/22/78 

Performance  Awards  Program 
for  Veterinary  Medical 
Officers  and  Food  Inspectors 

MFS/A 

M90,M09-M12 

78-128 

11/27/78 

Export  of  Equine  Meat 

FPS/J 

M90,M09-M12, 

M25,M27 

78-129 

12/1/78 

Cooked  Beef  from  Argentina 

FPS/J 

M90,M09-M11, 

M14,M04 

78-133 

12/5/78 

Conditions  of  Use  of 
Accepted  Equipment 

PFE/B 

M90,M09-M12, 

M94,M95,M50 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

79-2 

1/8/79 

Silicone  Sealants  and 
Adhesives 

SCIENCE/B 

M90,M09-M12, 

M94,M50 

79-31 

4/12/79 

Post-Mortem  Inspection, 
Young  Chickens 

TS/C 

M90,M09-M12 

79-33 

4/30/79 

Boneless  Meat  Reinspection 
of  Reconditioned  Lots 

PPIS/G 

M90,M09-M12, 

M18,M28,M50 

79-40 

5/4/79 

Modified  Traditional  Inspec- 
ti  on 

TS-API/C 

M90,M92,M94, 

M09-M12 

79-42 

5/7/79 

Poultry  Carcass  Inspection 
Program-Ducks 

TS-APT /r 

M90,M09-M12, 

M50,M94 

79-45 

5/10/79 

Abnormal  Cans  and  Process 
Deviations 

PPIS/K 

M90.M09-M12, 

M15,M18,M94 

79-51 

5/10/79 

Dissemination  of  Laboratory 
Results 

FO/A 

M90,M92 

79-63 

6/13/79 

FSQS  Form  6200-1 

Sci ence/I 

M90,M09-M12, 

M04 

79-65 

6/19/79 

Spray-on  Polyurethane 

PFE/B 

M90,M09-M12, 

M94,M95,M50 

79-68 

6/21/79 

Use  of  Iodine  in  Processing 
Water 

FESS/B 

M90,M09-M12, 

M94,M50 
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NUMBER/ 

SUBJECT 

ORIG.  STAFF 

DATE 

CATEGORY 

DIST.  CODES 

79-69 

6/29/79 

Approval  of  Partial  Quality 
Control  Programs 

PPIS/G 

M90,M09-M12, 

M94 

79-72 

7/11/79 

Carcass  Reinspection — Turkey 

SISP-TS/C 

M90,M09-M12, 

M25 

79-75 

7/23/79 

Protection  of  Potable  Water 
Supply  on  Official  Premises 

FESS/B 

M90,M09-M12, 

M94 

79-83 

8/3/79 

Swab  Test  on  Premises 

Sci ence/K 

M90,M09-M12, 

M94,M04 

79-85 

8/8/79 

Inspection  of  Imported  Lamb 
and  Mutton  Carcasses 

PPIS/J 

M90,M09-M11, 

M14,M04 

79-87 

8/14/79 

Poultry  Parts  with  Abdominal 
Muscle 

FPS/J 

M90,M10,M11, 

M14,M04 

79-91 

8/23/79 

Utilization  of  Energy 

FESS/B 

M90,M09-M12, 

M94 

79-99 

9/26/79 

Mailing  to  Residue  Samples 

DA-MPI/K 

M90,M09-M12, 

M25,M26,M04 

79-105 

10/2/79 

Use  of  Plastic  Strip  Doors 

FESS/B 

M90,M09-M12, 

M93-M95,M50 

79-111 

11/8/79 

The  Reuse  of  Brine  on  Product 
in  Impervious  Casings 

FESD/G 

M90,M09-M12, 

M28 

79-113 

11/19/79 

Export  Shipments  to 
Singapore  Transiting  Hong 
Kong 

FPS/J 

M90,M09-M12, 

M94 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

79-115 

11/28/79 

Testing  of  Canadian  Pork 
for  Sulfonamide  Residues 

FPS/J 

M90,M09-M11, 

M14,M04 

79-117 

12/4/79 

Reduction  in  Quantity  of 
Contents 

MPSLD/F 

M90,M09-M12, 

M94 

80-1 

1/22/80 

Correction  to  MPI 
Bulletin  77-114 

RES/K 

M90,M09-M12, 

M50 

80-2 

1/29/80 

Humane  Handling  and 
SI aughteri ng 

SISP/D 

M90,M09-M12, 

M16,M26,M50 

80-4 

1/29/80 

Sampling  Plan  for  Turkey 
Carcasses  with  Necks 

TS/SISP/C 

M90,M09-M12, 

M25 

80-5 

1/29/80 

Export  of  Poultry  to  U.S. 
Forces  in  West  Germany 

FPS/J 

M90,M09-M12, 

M25,M27 

80-10 

2/25/80 

Use  of  Additional 
Unidentified  Microbial 
Inhibitors  Inf o . from 
Laboratori es 

FO/K 

M90,M09-M12, 

M04 

80-14 

3/21/80 

Submission  of  Weekly  MP 
Form  404 

lEDM/I 

M90,M10,M11, 

M12,M18,M22, 

M28,M32 

80-15 

3/13/80 

Change  in  Residue  Records 
Sent  to  Residue  Evaluation 
and  Surveillance  Division, 
Science 

FO/K 

M90,M09-M12, 

M04 

80-18 

3/18/80 

Treatment  of  Meat  with 
Chlorinated  Water 

FESD/B 

M90,M09-M12, 

M94,M50 
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NUMBER/ 
DATE  . 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

80-20 

3/21/80 

Export  of  High-Quality 
Beef  to  the  European 
Economic  Community  (EEC) 

FPS/FO/J 

M90,M09-M12, 

M26,M28 

80-22 

3/28/80 

Deceptive  Labeling  Practices 

MPI/DA/F 

M90,M09-M12, 

M94,M50 

80-26 

4-29-80 

Export  of  High-Quality  Beef 
to  the  European  Economic 
Community  (EEC) 

FO/FPS/J 

M90,M09-M12, 

M26,M28 

80-27 

5/5/80 

Diagnostic  Pathology 
Laboratori es 

Sci ence/K 

M90,M09-M12, 

M04 

80-31 

6/18/80 

Guidelines  for  the  Dis- 
position of  Gal  1 -Contami n- 
ated  Giblets 

TS/C 

M90,M09-M12, 

M15.M94 

80-32 

6/18/80 

Use  of  Bovine  Tongues  to 
Remove  Loose  Hair  from 
Carcasses 

D 

M90,M09-M12, 

M16,M26 

80-34 

7/1/80 

Inspection  of  Tuberculin 
Reactors 

FO 

M09-M12,M90 

80-36 

7/2/80 

Eligibility  of  U.S.  Estab- 
lishments to  Export  to 
Canada 

FP/J 

M90,M09-M12, 

M94 

80-38 

7/15/80 

Reduction  of  Injuries 

Sci ence/K 

M90,M09-M12, 

M50 

80-40 

8/5/80 

Clarification  of  MPI 
Bulletin  80-1 

Sci ence/K 

M90,M09-M12, 

M50 

80-45 

8/28/80 

Meat  Plants  Eligible  to 
Export  to  the  United 
Ki ngdom 

FPD/J 

M90,M09-M12, 

M26,M28 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

80-46 

9/3/80 

Preparation  of  Companion 
Samples  for  Chemical 
Analyses 

Science/K 

M90,M10-M12, 

M04 

80-48 

9/19/80 

Submission  of  Weekly 
MP  Forms  403  and  404 

lEDM/I 

M90,M10-M12, 

M16,M18, 

M20,M22, 

M28,M31,M32 

80-52 

10/15/80 

Partially  Defatted  Cooked 
Fatty  T i ssue 

CP/MPSLD/F 

M90,M09-M12, 

M94,M50 

80-53 

10/24/80 

Export  of  Fresh  Beef  to 
Austral i a 

FPD/J 

M90,M09-M12, 

M26,M28 

80-54 

10/24/80 

Poultry  Salami  Product 
Label i ng 

CP/MPSLD/F 

M90,M09-M12, 

M94,M50 

80-59 

11/12/80 

STOP  Reporting  Problems 

Sci ence/K 

M90,M09-M12, 

M04 

80-60 

11/17/80 

Pseudorabies  and  Hog  Cholera 
Survei 1 1 ance 

FO/K 

M90,M09-M12, 

M26 

80-62 

11/18/80 

Export  of  Casings  to  Italy 

FPD/J 

M90,M09-M12, 

M94 

80-67 

12/5/80 

January  1,  1981,  Changeover 
Date  for  MP  Form  404 
Quarterly  Reporting 

lEDM/I 

M90,M09-M12, 

M28 

80-68 

12/12/80 

Livestock  Slaughter  Data 

FO/I 

M90,M09-M12, 

M21,M26 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

80-70 

12/31/80 

January  25,  1981-Effective 
Date  on  Regional  Realignment 

ODA 

M90,M92, 

M15,M16,M17, 

M18,M93,M94, 

M95 

81-1 

1/2/81 

Import  Certification 

PPD/J 

M90,M09-M12, 

M14 

81-3 

1/2/81 

Export  of  Products  for  Pet  Food  Manu- 
facture to  Canada 

FPD/J 

M90,M09-M12, 

M25,M27 

81-6 

1/8/81 

Handwashing  Facilities  at  Outside 
Inspection  Stations 

SISP/TS/C 

M90,M09-M12, 

M25,M29 

81-9 

2/11/81 

Humidify  STOP  Incubators 

Sci ence/K 
M90,M09-M12 

81-12 

2/20/81 

Export  Certificates  for  DOD  Products 

ECS/J 

M90,M09-M12, 

M26,M28 

81-13 

3/4/81 

New  Policy  of  Listing  of  Approved  Labels 
and  Markings  of  Delisted  Plants  at 
Ports  of  Entry  in  Canada 

ECS/J 

M90,M09-M12, 

M94 

81-14 

3/30/81 

Submission  of  Samples  for  Biological 
Residue  Analyses 

Science/K 

M90,M09-M12, 

M04 

81-16 

3/30/81 

Export  of  Beef  Pizzles  to  Japan 

ECS/J 

M90,M09-M12, 

M26,M28 

81-19 

5/11/81 

Export  Certificates  for  Military 
Supply  Depots  in  U.S. 

ECS/J 

M90,M09-M12, 

M94 

81-23 

5/19/81 

Export  of  Meat  and  Poultry  to 
Canada  and  General  Export 
Requi rements 

ECS/J 

M90,M09-M12, 

M94 
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81-25 

6/5/81 

Removal  of  Mature  Chicken  Heads 
Before  Post-Mortem  Inspection 

SISP/TS/C 

M90,M09-M12, 

M25,M27 

81-26 

6/8/81 

Enzyme  Declarations  on  Meat  Products 

MPSLD/F 

M90,M09-M12, 

M94 

81-27 

6/22/81 

Approval  of  Partial  Plant  Quality 
Control  Programs 

PPID/G 

M90,M09-M12, 

M94 

81-28 

6/23/81 

Requirements  for  Certifying 
Poultry  Plants  for  Export  to  the 
United  Kingdom  (UK) 

ECS/J 

M90,M09-M12, 

M25,M27 

81-29 

6/26/81 

Proper  Completion  of  Export  Certificates 

ECS/J 

M90,M09-M12, 

M94 

81-31 

7/8/81 

Export  of  Meat  and  Poultry  to  Sweden 

ECS/J 

M90,M09-M12, 

M94 

81-35 

8/6/81 

Slaughter  Dates  on  Product  for  Export 

ECS/J 

M90,M09-M12, 

M94 

81-36 

8/11/81 

MPI  Data  Center  Mailing  Address 

I EDM/A 
M90,M09-M12 

81-37 

8/20/81 

Export  of  Poultry  Products  to  the 
Netherlands 

ECS/J 

M90,M09-M12, 

M25,M27 

81-38 

8/27/81 

Equipment  and  Procedure  Requirements 
for  Processing  Gizzards 

SISP/C 

M90,M09-M12, 

M94 

81-39 

8/31/81 

Nutrition  Labeling  Quality  Control 

SLD/F 

M90,M09-M12, 

M94 
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81-40  Meat  Branding  Ink 

8/31/81 


SCI/F 

M90,M09-M12, 

M94 


81-41 

8/31/81 


Label  Declaration  For  FD&C  Yellow  No. 5 


SLD/F 

M90,M09-M12, 

M94 


81-45 

9/16/81 


Laboratories  for  Species  Determination 
of  Boneless  Meat 


SCI/K 

M09-M12,M94 

M90 


81-46 

9/23/81 


Export  of  Fresh/Frozen  Meat  and  Meat 
Byproducts  to  the  Netherlands 


FPD/ECS/J 

M90, 

M09-M12,M26, 

M28 


81-47 

9/30/81 


Water  Conservation  - Poultry  Chilling 


MPIO/D 

M90, 

M09-M12, 

M25 


81-48 

10/5/81 


Source's  of  Water  for  Reuse  in  Washing  MPITS/FESD/B 

and/or  Rinsing  of  Livestock  Pens  M90, 

M09-M12, 

M94 


81-49  Nine  Digit  Zip  Code 

10/5/81 


MPITS/SLD/F 

M90, 

M09-M12, 

M94 
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81-50 

10/5/81 

Delivery/Purchase  Order  Numbers  on 
Export  Certificates  for  Military 

MPIO/ECS/J 

M90, 

M09-M12, 

M94 

81-51 

10/23/81 

Export  of  Partially  Defatted  Beef  Fatty 
T i ssue  to  Japan 

MPIO/ECS/J 

M90, 

M09-M12,M26, 

M28 

81-53 

11/16/81 

Application  for  Approval  of  Labeling 

MPITS/SLD/F 

M90, 

M09-M12, 

M94 

81-54 

11/19/81 

Combinations  of  Ground  Beef  or  Hamburger 
and  Soy  Protein  Products 

MPITS/SLD/F 

M90, 

M09-M12,M26, 

M28 

81-55 

11/19/81 

Export  of  Inedible  Meat  & Poultry 
Products  to  Canada 

MPIO/SLD/F 

M90, 

M09-M12, 

M94 

81-56 

11/27/81 

Export  of  Rendered  Animal  Fats  & Tallow 
to  Austral ia 

MPIO/ECS/J 

M90, 

M09-M12, 

M94 

81-57 

12/15/81 

Export  of  Meat  and  Poultry  Product 
to  South-West  Africa/Namibia 

MPIO/ECS/J 

M90, 

M09-M12, 

M94 

81-58 

12/18/81 

Intensity  of  Inspectional  Coverage 

MPIO/ADA 

M90, 

M09-M12, 

M94 
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DIST.  CODES 

82-1 

1/13/82 

Cooked  and  Roast  Beef 

PPID/G 

M90,M09-M12, 

M28,M32,M50 

82-2 

1/20/82 

Quarterly  Submission  of  MP  Form  404 

lEDM/I 

M90,M09-M12, 

M28 

82-3 

1/20/82 

Export  of  Chilled  Vacuum  Packed  Meat 
of  Ruminants  to  French  Polynesia 

ECS/J 

M90,M09-M12, 

M26,M28 

82-4 

1/29/82 

Poultry  Container  Labeling 

SLD/F 

M90,M09-M12, 

M25,M27 

82-5 

2/10/82 

Export  of  Casings  to  Chile 

ECS/J 

M09-M12,M90, 

M94 

82-6 

2/10/82 

Canada  Drops  DES  Certification 
Requi rement 

ECS/J 

M90,M09-M12, 

M26,M28 

82-8 

2/24/82 

The  New  Billings  and  Collections 
System 

PMSS 

M90, 

M09-M12,M25, 

M94 

82-9 

2/26/82 

Export  of  Ducks  to  Singapore 

ECS/J 

M90, 

M09-M12,M25, 

M27 

82-10 

3/2/82 

Accredited  Laboratories  for  PCB 
Analysi s 

SCI/K 

M90, 

M09-M12, 

M50,M04 

82-11 

3/2/82 

Accredited  Laboratories  for  the 
TEA  Nitrosamine  Analysis 

SCI/K 

M90, 

M09-M12, 

M94,M04 
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82-29-A 
5-31-82 


NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

82-12 

3/18/82 

Control  of  U.5.  Refused  Entry  Meat 
and  Poultry  Products 

c 

MPIO/J 

M90, 

M09-M12,M14, 

M94 

82-13 

3/23/82 

Meat  Plants  Eligible  to  Export  to 
the  Federal  Republic  of  Germany  (FRG) 

r 

Control  of  "U.S.  Refused  Entry"  Meat 
and  Poultry  Products 

MPIO/ECS/J 

M90, 

M09-M12,M26, 

M28 

82-14 

MPIO/J 

M90, 

M09-M12,M14, 

M94 

82-15 

4/5/82 

Export  of  Horsemeat  to  Austria 

MPIO/ECS/J 

M90, 

M09-M12,M26, 

M28 

82-16 

4/1/82 

Accredited  Laboratories  for  Species 
Determination  of  Boneless  Meat 

SCI/K 

M90, 

M09-M12,M26, 

M28 

82-17 

4/15/82 

New  Information  on  Canadian  Require- 
ments for  Kidney  Removal  in  Poultry 

ECS/J 

M90, 

M09-M12,M25, 

M27 

82-18 

4/20/82 

Poultry  Plants  Eligible  to  Export 
to  U.K. 

ECS/J 

M90, 

M09-M12,M25, 

M27 

82-19 

4/20/82 

Plants  Eligible  to  Export  Deboned 
or  Cutup  Horsemeat  to  France 

ECS/J 

M90, 

M09-M12, 
M26,  M28 

82-20 

4/20/82 

Reimbursable  Services  Reference 
Gui  de 

MPIP/PMSS/A 

M90,M09-M12 

82-21 

4/28/82 

Trichinae  Treatment 

PPID/G 

M90 
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82-22 

4/28/82 

Inhumane  Handling  of  Livestock 

SISPD/D 

M90,M09-M12, 

M16,M26,M50 

82-23 

4/28/82 

Inspection  of  STOP  Plates 

MPI-RO/K 

M90,M09-M12, 

M26 

82-24 

4/28/82 

Export  of  Casings  to  Canada 

ECS/J 

M90,M09-M12, 

M26,M28 

82-25 

5/5/82 

Meat  Plants  Eligible  to  Export 
to  Italy 

ECS/J 

M90,M09-M12, 

M26,M28 

82-26 

5/11/82 

Number  of  Trimmers  Required  at  the 
MTI  Outside  Inspection  Station 

SISP/K 

M90,M09-M12, 

M15,M94 

82-27 

5/17/82 

Partial  Quality  Control  Programs  for 
the  Chilling  of  Poultry 

SISP/G 

M90, 

M09-M12,M25, 

M27 

82-28 

5/13/82 

Interim  Sodium  Content  Verification 

Policy  , 

/ 

MPITS/DA/F 

M90, 

M09-M12, 

M94 

82-29 

5/24/82 

Statement  to  Accompany  Applications/ 
Requests  for  Export  Certificates 

IP/ECS/J 

M90, 

M09-M12, 

M94 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Food  Safety  and  Inspection  Service 
Meat  and  Poultry  Inspection 
Washington,  DC  20250 

MEAT  AND  POULTRY  INSPECTION  REGULATIONS 


Date:  JUNE  1982 

Change  Number:  82-6 

MAINTENANCE 

INSTRUCTIONS 

Remove  Page 

Insert  Page  (Numbered  82-6  ) 

SUBCHAPTER  B - POULTRY 

INSPECTION  REGULATIONS 

125 

INDEX 

125  and  126 

123 

through  126* 

127  through  134 

SUBCHAPTER  D - FOOD  SAFETY  AND  INSPECTION  SERVICE, 
ADMINISTRATIVE  PROCEDURES** 

i through  3 

* Pages  123-126  apply  only  to  the  Index — -not  the  text  of  the  regulations. 

**  New  addition  to  the  regulations;  transferred  from  7 CFR  (Code  of 
Federal  Regulations)  to  9 CFR. 


respect  to  the  merits  or  validity  of  the  suspension  action,  and  shall  state  the 
time  within  which  answer  by  the  respondent  must  be  made,  which  shall  not  be 
less  than  10  days  after  service  of  the  complaint.  At  any  time  prior  to  the 
close  of  the  hearing,  the  complaint  may  be  amended;  but,  in  case  of  an  amend- 
ment adding  new  provisions,  the  hearing  shall,  on  the  request  of  the  respondent, 
be  adjourned  for  a period  not  exceeding  15  days,  if  the  judge  determines  that 
such  an  adjournment  is  necessary  to  avoid  prejudice  to  the  respondent. 

(c)  A copy  of  the  complaint  served  upon  the  respondent  shall  be  filed 
with  the  Hearing  Clerk  who  shall  assign  the  matter  a docket  number. 

(d)  After  the  complaint  is  served  upon  the  respondent,  as  provided  in 
paragraphs (a)  and  (b)  of  this  section,  the  proceeding  shall  thereafter  be 
conducted  in  accordance  with  rules  of  practice  which  shall  be  adopted  for  the 
proceeding. 
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126 


INDEX 


POULTRY  INSPECTION  REGULATIONS 


-A- 

Abbreviation  on  legend — 49 
Access 

plants — 22 
records — 98 

temperature  recorders — 37 
water  meters — 37 
Accessibility,  equipment — 31 
Added  solutions — 93 
Added  substance  table — 73-83 
Additives — 60,  72b 
Administrator,  definition — 1 
Adulterated 
definition — 1 
polluted  water — 86 
poultry  condemned — 46 
Adulteration — 34 
Affixing  labels — 68 
Air  chilling — 43 
Airsacculltis — 47 
A La  Kiev — 91 

Animal  food  preparation — 86a,  103 
Ante-mortem — 43a-45 
condemnation — 43a 
facilities — 23 
inspection — 43a 
suspect  separation — 44 
Antioxidants — 60 
Appeals — 22 

Application  for  inspection — 15 
Approval  of  labels — 66 
Artificial 
coloring-— 59 
flavoring — 59 
smoke — 59 


-B- 

Baby  food — 88 
Backs — 96 
Barbecue — 91 


Bar  cut — 35 

Basting — 93 

Belt  conveyors — 31 

Billing — 24 

Binding  agents — 90 

Biological  residues — 46,  47 

Blood  confinement — 34 

Blueprints — 16 

Boiler  rooms — 26 

Boneless  poultry — 58,  59,  89 

Bouillon  cubes — 14 

Breaded — 91 

Breasts — 96 

Broiler,  class — 95 

Broth— 89 

Bruises — 48 

Burgers — 91 

Burying  biological  residue 
condemned — 49 
Butter — 93 


-C- 

Cadaver — 48 
Canned 

boned  poultry — 88 
poultry — 84 
product  identity — 64 
shredded  poultry — 89 
Canning — 84 
Capon — 95 

Carcass,  definition — 2 
Carriers  exemption — 102a 
Ceilings — 26 
Certif icates 
export — 53 
import — 107 

poultry  condemnation — 52 
poultry  inspection — 55,  56 
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Chemical 

compound  use — 32,  60 
denaturing — 49 
preservation — 60 
Chicken 

classes — 94 
name — 57 
standards — 94 
vs.  chicken  meat — 59 
Chiller 

continuous — 37 
elevator  stoppage — 38 
overflow — 37 

water  meter  requirements — 37 
Chilling— 36-43 

cooked  poultry — 87 
continuous — 37 
giblets — 38 

overnight  in  tanks — 38 
parts — 35,  38 

previously  chilled  poultry — 38 
ready- to-cook — 34,  35 
tanks — 31 
temperature — 36 
time  limits — 37 
unnecessary  if  cooked 
or  frozen — 37 
warm  cut-up  parts — 36 
water  requirements — 37 
Class  and  Kind — 57,  94 
Cleaning  rooms  and  compartments — 32 
Cleanliness,  establishment 
employees — 33 
Clothing — 33 

Coloring,  spices,  and  flavoring — 59 
Composition  standards — 87 
Compounds — 32 
Condemned  product 
ante-mortem — 44 
burning — 49 
cans — 31 

certificates — 52 
disposal — 48a 
mark — 51 
post-mortem — 46 
Condensation — 29 
Condimental  quantities — 14 
Condition  check  on  entering 
product — 70 


Conduct  of  inspectors — 22 
Containers — 36 
Contamination — 48 
Continuous  chillers — 37 
Control  of  added  solutions — 94 
Conveyors — 30,  31 
Cooked  poultry — 85,  87 
Coolers — 26 

Cooperative  program  with 
States — 100 
Cornish — 94 

Covering  of  product — 36,  42 
Criminal  offenses — 116 
Custom  slaughter — 9 
Cuts — 94 
Cut-up 

false  labeling — 65 
chilled  carcasses — 35,  36 
standards — 94 


-D- 

Dark  and  light  meat — 58 
Date  of  processing — 65a 
Dead,  dying,  diseased, 
disabled — 102a,  103 
Deboned  poultry — 59 
Deboning  room — 26 
Decomposition — 48a 
Def initions — 1-7 
Denaturing — 49 
Detached  ova — 36,  71 
Designated  States — 116 
Detentions — 113 
tags — 51,  114 
Detergents — 32 
Dietary  food  claims — 63 
Dinners  and  pies — 90 
Diseased  poultry — 44,  46 
airsacculitis-‘-47 
condemnation — 46 
leukosis — 47 
quarantine — 44 
release — 44 
septicemia — 47 
slaughter — 44 
toxemia — 47 
tuberculosis — 47 
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-F- 


Dishes — 92 

Disposal  of  condemned — 48a 
Drainage 

after  chilling — 35 
cleaned  equipment — 32 
washed  birds — 35 
Drainage  and  plumbing — 26,  27 
Drumsticks — 96 

Dual  net  weight  declarations — 62 
Ducks“95 


-E- 


Eggs — 72b 

Elevator  stoppage — 38 

Entry  of  product  into  plant — 70 

Enz)rmes — 60 

Equal  to  States — 101 

Equipment 

accessibility — 31 
approval — 29 
cleaning — 31a 
conveyors — 30-32 
immersion  freezing — 43 
restrictions  on  use — 31a 
sanitation — 29-31 
scald ing — 30 
tables — 31 
tanks — 31 
Evisceration 
bar-cut — 35 
trays — 30,  31 
trough — 31 
Establishments 
access  to — 22 
numbers — 19,  63 
Exemptions — 8-15 

from  poultry  products 
definition — 14 
religious — 12,  13 
retail — 11 
termination — 13 
Export 

certificates — 53,  54 
marks — 53 

products  returned — 113 


Facilities 

ante-mortem — 23 
employees — 33 
freezers~26,  43 
general — 15 
handwashing — 28 
Inspector — 23 
lavatories — 28 
lockers — 28 

modified  traditional — 23 
Fat  capsules — 14 
FDA  restrictions — 72b 
Feet  for  human  food — 72b 
Fillets — 91 
Final  washer — 31 
Financial  interest  of 
inspectors — 22 
Fingernails — 33 
Flavorings — 14,  59 
Floors — 26,  27 
Food  eating  in  processing 
areas — 33 


Foreign  inspection  program--105 
Foreign  language  labels — 64 
Forms 

MP  35—51 

MP  112—101 
MP  401—16 
MP  505—55 
MP  506—54 
MP  514-1—52 


Fowl — 95 
Freezer — 26,  43 
Freezing — 43 
compounds — 43 
in  lieu  of  chilling — 38 
ready- to-cook — 43 
warm-packaged  poultry — 43 
Fresh  frozen  label — 43 
Frivolous  appeal — 23 
Frozen  product  handling — 84 
Fryer — 94 
Fungicides — 32 
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-G- 

Geese — 95 
Gelatin — 88 

Geographical  claims — 65 
Geriatric  food — 88 
Germicides — 32 
Giblets 

chilling — 38 
definition — 97 
packaging — 42 
wrapper — 43 

Granting  inspection — 18 
Gravies — 14 
Gu Ineas — 95 


-H- 

Halves — 96 


-I- 

Ice 

for  chilling — 37 
pack  containers — 42 
shovels — 31 

Identity  standards — 87 
Immediate  container  label — 56 
Imports — 103-113 
inspection — 109 
marks — 52 
requirements — 103 
Incineration  of  condemned — 49 
Incubation — 85 
Inedible 

container  marks — 52 
product — 86a,  101 
Inflammatory  process — 47 
Ingredients  labeling — 59 
Insecticides — 32 
Inspection 
appeal — 22 


certificate — 55 
establishments  required — 8 
exemptions  from — 8-15 
grant  of — 18 
inauguration — 19 
identification  of 
inspectors — 22 
legend — 49 
license — 21 

marks  and  devices — 49,  56,  63 
methods  approved — 8 
modified  traditional — 23,  45a 
number  on  label — 60 
office — 23 
of  own  poultry — 22 
refusal  of — 18 
station  handwashing — 28 
traditional,  rates — 43 
Inspectors 

assignment — 21 
facilities — 23 
identif icatlon — 22 
suspension  of  license — 21 
Institutional  pack — 14 
Interceptor  traps — 27 
Isolated  soy  protein — 72c 

-J- 

Jar  closure — 69 


-K- 

Kiev  (A  La) — 91 
Kind  and  classes — 57 


-L- 

Labels 

"All",  Pure,  100%— 65 

applications  supervised — 68 

approval — 66 

boneless — 58 

dates — 65a 

defacing — 69 

false — 65 

foreign  language — 64 
fresh,  frozen — 43 
geographical  claims — 65 
modif ication — 67 


Handwashing 

facilities — 28 
signs — 33 
Hangback — 46 
Head  covering — 33 
Hen — 94 

Holding  overnight — 38 
Holiday — 24 
Hygiene — 33 
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net  weight — 62 
obsolete — 69 
on  containers — 56 
product  name — 57 
quantity  of  contents — 60 
relabeling — 69 

shipping  containers  (import) — 112 
use  in  other  plants — 68 
wording — 56 
Lavatories — 28 
Legend — 49 , 63 
Legs — 96 
Leukosis — 47 
Licensing — 21 
Light-dark  meat 
proportions — 88 
table — 58 
Lighting — 29 
Livers — 36 
Liquid 

canned  boned  poultry — 89 
rolls — 90 

Location  of  number  on  label — 63 
Lockers — 28 
Lunch  periods — 23a 
Lunch  room — 26 


-M- 

Maintenance — 31a 
Manure  removal  daily — 32 
Marking  condemned  cans — 31 
Mature 

labeling — 57 
Maximum  chilling  media 
temperature — 37 
Meat 

in  poultry  products — 71 
vs  chicken — 59 
Mechanical  deboning — 26 
Mechanical  pickers — 31 
Mirrors  required — 23a 
Misbranded,  definition — 4 
Misleading  or  false  labeling — 95 
Modification  of  approved  labels — 67 
Modified  traditional  inspection — 45, 
45a 

facilities  required^ — 23 


Moisture 

absorption — 39 
condensation — 29 
limits — 39-41 
procedure — 34 
test (s) — 42 
equipment — 42 

Multi-unit  retail  package — 62 
-N- 

Name 

packer  or  distributor — 62 
product — 57 

Natural  proportions — 58 
Necks — 96 
Nesting  pans — 32 
Net  weight 

labels— 60-62 
stuffed  poultry — 60 
Nonpotable  water — 28 
Not  for  human  food — 86a,  103 
Notification  of  suspect 
slaughter — 44 
Numbers 

granted — 19 
labels— 49,  60,  63 
servings — 62 

-0- 

Obsolete  labels — 69 
Odors — 29 

Off-premise  freezing — 43 
Offal 

containers — 31 
removal — 36 

Office  for  inspectors — 23 
Official 

certificates — 52-54 
grade  marks — 65 
legend — 49 
marks — 49,  56,  63 
number — 19 
seal — 50 

"Old”  labeling — 57 
Opening  cuts — 35 
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Operating 

procedures — 34 
schedules — 23a 
Outside 

drainage — 27 
openings — 25 
Ova — 36 

Overfilling  cans — 85 
Overflow  of  scalder — 30 
Overscald — 48a 
Overtime — 24 


-P- 

Packing  temperatures — 38,  43 
Parasites — 47 
Parts  labeling — 65,  96 
Patties — 91 

Percent  added  solutions — 94 
Percent  solids  in  cooked 
poultry — 87 

Perishable  canned  products — 85 
Perservatives — 60 
Personnel  hygiene — 33 
Pets  in  plants — 32 
Pies  and  dinners — 90 
Pinning — 34 

Plant  quality  control — 71-72b 
Plumbing — 27 
Political  activity  of 
inspectors — 22 
Polluted  water — 86 
Pollution  control  act 
compliance — 18 

Post-mortem  inspection — 45,  46 
Poultry 

barbecued — 91 
boned — 59,  89 
breaded — 91 
canned — 84,  88 
classes — 94 
containers — 56-69 
cut  up — 35 
def inition — 6 
dinners — 90 

disposal  of  condemned — 48a 
entering  establishments — 70 


exemption  from  definition — 14 

labeling — 56-69 

moisture  absorption — 39,  41 

parts — 96 

pies — 90 

raw — 94 

ready- to-cook — 34,  35,  36,  93 
rolls — 90 
shredded — 89 
skin — 93 

slaughter  practices — 34 
thawing  in  water — 34 
used  for  research — 45 
Preparing  product  not  for 
human  food — 86a 
Principal  display  panel — 56 
Product  name — 57 
Proportions  of  light  to  dark 
meat  table — 88 
Protective  covering — 36,  42 
Publications — 8 


-Q- 

Quality  control — 71-72b 
Quantity  of  contents — 60 
Quarters — 97 
Quarantine  of  diseased 
poultry — 44 
Quick  frozen — 43 


-R- 

Raw  poultry — 94 
Ready-to-cook  poultry 
added  solutions — 93 
chilling — 34 
drained — 35 
frozen — 34 
temperature — 36 
Receptacles 

condemned  carcasses — 31 
offal— 31 

Recording  thermometer — 37 
Records — 98,  98a 
Refuse 

container — 30 
room — 25 
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Refusing  inspection  service — 18 

Registration — 98a 

Rejection  tags — 51 

Rejected  export  product — 113 

Relabeling — 69 

Religious  exemption — 12,  13 

Removal  of  labels — 69 

Reports 

inspection — 100 
plants — 99 

rejected  product — 100 
violations — 20 
Reprocessing  adulterated 
products — 46,  70 
Research  poultry — 45 
Restricted 

substance  table — 73,  83 
substances — 71 
Retain  (holding)  room — 26 
Retain-reject  tags — 51 
Retention  limits — 39 
Retention  tags — 51 
Returned  export  products — 113 
Roaster — 95 
Rock  cornish  hen — 94 
Rolls— 85,  90 
with  broth — 91 
Rooms  and  compartments — 25 
cleaning — 31a 
Rules  of  practice — 122 


-S- 

Sale  of  poultry — 101 
Salt  in  chilling — 83 
Sampling — 72b 
Sandwiches — 14 
Sanitary 

facilities — 28 
procedures — 34 
Sanitation — 25-33 
building — 25 
equipment — 29-31 
floors,  walls,  ceilings — 26 
premises — 27 
rooms — 25 
utensils — 29,  31a 
vehicle — 101 


Sauces — 14 

Scalder  overflow — 30 
Scalding  equipment — 30,  32 
Schedule  of  operations — 23a 
Seals — 50 
Seasoning — 14 

"See  ingredients"  label — 59 

Seizures — 113 

Separation 

condemned  poultry — 46 
plants — 19 
sewer  systems — 27 
Septicemia,  toxemia — 47 
Servings — 62 
Sewers — 27 
approval — 18 
Shredded  poultry — 89 
Shipping  container  label — 64,  112 
Shovels — 30 

Signs  in  toilet  rooms — 28 
Singeing — 34 
hair — 34 

Skin  (percent) — 93 
Slaughter — 34 

diseased  poultry — 44 
own  use — 9 
practices — 34 
suspect  poultry — 44 
transaction  restrictions — 102 
Small  importation — 112 
Small  lot  distribution — 102a 
Smoking — 33 
labeling — 59 

Solidifiers  in  canned  poultry — 83 
Special 

disease  condemnation — 47 
handling — 64 
Specialty  items — 92 
Spices,  flavoring,  coloring — 59 
Standard  cuts — 96 
Standards,  classes — 94 
Standards  of  composition — 87 
State 

def initlon — 116 
inspected  product — 70 
programs — 100 
Steaks — 91 

Stencil  of  inspection  legend — 50 

Storage  room — 26 

Stuffed  poultry,  net  weight — 60 
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Substances — 7 2b 
Survey  for  grant  of 
inspection — 18 
Suspects  on  ante-mortem — 44 
Suspension  of  inspection — 20,  21 

-T- 

Tables — 31 
Tags — 51 

Talmadge-Aiken  Act — 101 
Tanks — 31 
Temperatures 

chilling  and  freezing — 36-38 
rolls — 85 
Tenderizer — 60 
Termination  of  exemption — 13 
Thawing — 34,  35 
tanks — 31 
Thighs — 96 
Time 

chilling  limits — 37 
in  chiller  over  40°  F. — 38 
inspection — 23 
Titanium  dioxide  in  soy 
protein — 71 
Tobacco  use — 33 
Toilets — 26,  28,  29 
Transactions  restricted — 102 
Transfer  of  labels  to  other 
plants — 68 

Transportation — 101-103 
Traps — 27 

Trash  containers — 28 
Trough,  eviscerating — 31 
Tuberculosis — 47 
Tumor — 47 

Turkey  ham — 97 , 98 
Turkeys 

classes — 95 

moisture  absorption — 40 


Use  of  labels  in  other 
plants — 68 
Utensils — 29,  31a 


-V- 

Vacuum  in  canning — 85 
Vehicle  sanitation — 101 
Ventilation — 29 
Venting — 34 
Vermin — 32 

Vestigial  feathers — 34 
Violation  reports — 20 
Viscera  removal — 35 


-W- 

Walls— 26 

Warm  package  poultry — 43 
Washers — 31,  34 
Waste  containers — 28 
Water 

certif ication — 27 
chilling  requirement — 37 
meters — 37 
nonpotable — 28 
supply — 27 

Wax  finishing — 30 

Wetting  agents — 32 
Wings — 96 
Wishbones — 96 

Withdrawing  inspection — 20 
Wrappers 

giblets — 42,  43 

-Y- 

Young  chicken  slaughter — 43 
Young,  labeling — 57 


Unauthorized  use  of  labels — 68 
U.S.  condemned  mark — 31,  51 
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* SUBCHAPTER  D - FOOD  SAFETY  AND  INSPECTION  * 

* SERVICE;  ADMINISTRATIVE  PROVISIONS  * 

* * 

* PART  390  - FREEDOM  OF  INFORMATION  * 

* -k 

* AUTHORITY:  5 U.S.C.  552;  42  FR  35625,  35626,  35631.  * 

* * 

* Source:  45  FR  54309,  July  15,  1980,  unless  otherwise  noted.  * 

* * 

* § 390.1  Scope  and  purpose.'  * 

ie  * 

* These  regulations  are  issued  pursuant  to  the  Freedom  of  Information  Act,  as  * 

* amended  (5  U.S.C.  552),  and  in  accordance  with  the  directives  of  the  * 

* Department  of  Agriculture  regulations  in  Part  1,  Subpart  A,  of  this  title.  * 

* The  availability  of  records  of  the  Food  Safety  and  Inspection  Service  (FSIS),  * 

* and  the  procedures  by  which  the  public  may  request  such  information,  shall  be  * 

* governed  by  this  Act  and  by  these  Department  regulations  as  implemented  and  * 

* supplemented  by  the  regulations  in  this  part.  * 

•k  k 

* § 390.2  Published  materials.  * 

* * 

* Rules  and  regulations  of  FSIS  relating  to  its  regulatory  responsibilities  are  * 

* continuously  published  and  made  available  to  the  public  in  the  FEDERAL  * 

* REGISTER,  and  codified  in  Chapter  III,  Title  9 of  the  Code  of  Federal  * 

* Regulations.  FSIS  also  issues  numerous  publications  relating  to  agency  * 

* programs  which  implement  the  laws  listed  in  the  Delegations  of  Authority,  * 

* 7 CFR  2.15(a)  of  this  title.  Most  of  these  publications  are  available  free  * 

* from  the  USDA  Publications  Division,  Office  of  Governmental  and  Public  * 

* Affairs,  or  at  established  rates  from  the  Superintendent  of  Documents,  U.S.  * 

* Government  Printing  Office,  Washington,  DC  20402.  ■* 

* * 

* § 390.3  Index.  * 

* * 

* Pursuant  to  the  regulations  in  7 CFR  1.4(b),  FSIS  will  maintain  and  make  * 

* available  for  public  inspection  and  copying  an  index  providing  information  * 

* regarding  the  materials  required  to  be  published  or  made  available  under  the  * 

* Freedom  of  Information  Act  (5  U.S.C.  552(a)(2)).  Quarterly  publication  of  * 

* these  indexes  is  unnecessary  and  impracticable,  since  the  material  is  * 

* voluminous  and  does  not  change  often  enough  to  justify  the  expense  of  * 

* quarterly  publication.  The  Agency  shall  provide  copies  of  any  index,  upon  * 

* request,  at  a cost  not  to  exceed  direct  cost  of  publication.  * 

* * 

* § 390.4  Facilities  for  inspection  and  copying.  ■* 

* * 

* Facilities  for  public  inspection  and  copying  of  the  material  described  in  * 

* §§  390.2  and  390.3  of  this  part  will  be  provided  by  FSIS  pursuant  to  7 CFR  * 

* 1.4(a)  in  a reading  area,  on  business  days  between  the  hours  of  8:15  a.m.  and  * 
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* 
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4:45  p.m.,  upon  request  to  the  Freedom  of  Information  Coordinator  or  designee 
at  the  following  address: 

Freedom  of  Information  Act  Coordinator  (FOIA) 

Food  Safety  and  Inspection  Service 
U.S.  Department  of  Agriculture 
Washington,  DC  20250 

Copies  of  such  material  may  be  obtained  in  person  or  by  mail. 

§ 390.5  Requests  for  records. 

(a)  The  FOIA  Coordinator  of  FSIS  or  designee  is  authorized  to  receive 
requests  and  to  exercise  the  authority  under  7 CFR  1.4(c)  to  (1)  make 
determinations  to  grant  or  deny  such  requests,  (2)  extend  the  10-day  deadline, 
(3)  make  discretionary  releases  of  exempt  records,  except  where  disclosure  is 
specifically  prohibited  by  Executive  Order,  statute,  or  applicable 
regulations,  and  (4)  make  determinations  regarding  the  charging  of  fees 
pursuant  to  the  established  schedule. 

(b)  Requests  for  FSIS  records  or  information  shall  be  made  in  writing  in 
accordance  with  7 CFR  1.3,  and  submitted  to  the  FSIS  Freedom  of  Information 
Act  Coordinator  at  the  following  address: 

Freedom  of  Information  Act  Coordinator  (FOIA  Request) 

Food  Safety  and  Inspection  Service 
U.S.  Department  of  Agriculture 
Washington,  DC  20250 

The  submitter  shall  identify  each  record  with  reasonable  specificity  as 
prescribed  in  7 CFR  1.3.  Initial  requests  for  records  customarily  released  by 
FSIS  may  be  made  orally,  but  in  certain  instances,  the  Coordinator  in  his/her 
discretion,  may  deem  it  necessary  to  require  a written  submission  from  the 
requester . 

(c)  In  exercising  his/her  authority  under  7 CFR  1.4(c)  to  grant  and  deny 
requests,  the  Coordinator  or  designee  will  comply  with  subsection  (b)  of  the 
Freedom  of  Information  Act  (5  U.S.C.  552(b)),  as  amended,  which  requires  that 
any  reasonably  segregable  portion  of  a document  shall  be  provided  to  a person 
requesting  such  document  after  deletion  of  any  portions  within  the  scope  of 
the  request  for  which  an  exemption  is  being  claimed  under  the  Act.  Therefore, 
unless  the  disclosable  and  nondisclosable  portions  are  so  inextricably  linked 
that  it  is  not  reasonably  possible  to  separate  them,  the' document  will  be 
released  with  the  nondisclosable  portions  deleted.  The  Coordinator  or 
designee  may  exercise  discretion  as  limited  by  7 CFR  1.11  to  release  the 
entire  document,  or  to  make  only  a minimum  number  of  deletions. 
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§ 390.6  Fee  schedule. 
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Departmental  regulations  provide  for  a schedule  of  reasonable  standard  charges 
for  document  search  and  duplication.  See  7 CFR  1.10.  Fees  to  be  charged  are 
set  forth  in  7 CFR  Part  1,  Subpart  A,  Appendix  A. 


§ 390.7  Appeals. 

(a)  If  the  request  for  information,  or  for  a waiver  of  search  and/or 
duplication  fees  is  denied,  in  whole  or  in  part,  the  Freedom  of  Information 
Act  Coordinator  or  designee  will  set  forth  in  the  letter  of  response  the 
grounds  for  any  denial  of  access  and  offer  the  requesting  party  an  opportunity 
to  file  an  administrative  appeal  from  the  denial,  pursuant  to  7 CFR  1.3(e). 

The  appeals  should  be  filed  in  writing  within  45  days  of  the  date  of  denial 
(departmental  regulations,  7 CFR  1.5(a)(3))  and  should  be  addressed  as 
follows : 


Administrator 

Food  Safety  and  Inspection  Service  (FOIA  Appeal) 

U.S.  Department  of  Agriculture 

Washington,  DC  20250. 

(b)  The  Administrator  of  FSIS  is  authorized  under  7 CFR  1.4(d)  to 
(1)  extend  the  20-day  deadline,  (2)  make  discretionary  releases,  and  (3)  make 
determinations  regarding  the  charging  of  fees. 

§ 390.8  Agency  response  to  requests. 

(a)  The  response  to  Freedom  of  Information  requests  and  appeals  by  the 
officials  named  in  §§  390.5  and  390.7  of  this  part  shall  be  governed  by  and 
made  in  accordance  with  7 CFR  1.5  and  the  regulations  in  this  part. 

(b)  Requests  for  records  and  information  may  be  submitted  to  field 
stations.  The  field  station  shall  immediately  notify  the  FOIA  Coordinator  or 
designee  by  telephone.  Unless  the  FOIA  Coordinator  or  designee  orally 
authorizes  a release  of  the  requested  records,  the  field  station  receiving  the 
request  shall  transmit  the  request  directly  to  the  FOIA  Coordinator  for  a 
response.  For  purposes  of  compliance  with  the  statutory  time  limit,  the 
request  will  be  considered  as  having  been  received  on  the  date  of  its  arrival 
in  the  office  of  the  Coordinator  or  designee. 

(c)  Any  person  whose  request  for  records  has  been  granted  may  inspect 
and  copy  such  records  (or  copies)  at  the  office  listed  in  § 390.4  of  this  part 
in  accordance  with  the  provisions  of  that  section  as  well  as  § 390.6,  relating 
respectively  to  time  and  fees.  Copies  may  also  be  obtained  by  mail. 

PARTS  391-399  [RESERVED] 
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